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from GARDEN 
to COOK POT! 


Planning and planting the Victory Garden is only a beginning. 
Cultivation and other care must be given to reap a full harvest. 
Then as the vegetables reach maturity, you should know how 
to cook and serve your home-grown products to obtain their 
full-flavored goodness. 

For instance, always pick vegetables just before using, if 
possible. Corn that is cooked 15-minutes after picking is much 
tastier than corn that is hours-old. This is true to a lesser extent 
of most other garden vegetables. 

RULES TO REMEMBER WHEN COOKING VEGETABLES 

Cook green leafy vegetables quickly, and be sure to put them in 
as little water as possible. Bring vegetables to a steam on high 
heat, using a covered utensil; then reduce to a simmer until 
vegetables are tender. This is known as steam-cooking. Follow 
the same rule for root vegetables. Never boil violently! 

Strong, leafy vegetables (such as dandelions) require a larger 
amount of water. Place these in briskly boiling water and bring 
back boiling temperature rapidly; continue to cook for 25 or 30 
minutes or until green is tender. These strong-flavored vege¬ 
tables may be drained and 
served with various sauces. 

Save all vegetable liquor for 
sauces or soups as this carries 
a large vitamin content. 

Don't use a smidgen of soda. 

It's a gay deceiver in the vege¬ 
table pot. Soda makes the 
greens greener but slays the 
vitamins! 










COOKED GLOBE ARTICHOKES 

artichokes 

boiling water to cover 
1 teaspoon salt 

Wash artichokes in salted water and 
drain, bottoms up. Remove the thick, 
loose leaves around base and clip off 
tip of each leaf, if sharp. Place arti¬ 
chokes in saucepan, add water and 
salt, and cook 25 to 35 minutes. 
Drain with bottoms up. Serve with 
mayonnaise or with mock Hollandaise 
sauce. Cheese sauce is delicious to 
serve with artichoke. 

To eat: Pull off a leaf, hold by the tip 
and dip into sauce. Remove the fleshy 
part of the base of the leaf with the 
teeth and discard the remainder of 
the leaf. When all the leaves are 
removed, discard the choke—the 
"hairy” part above the heart. Eat the 
heart with a fork. 

★ 

JERUSALEM ARTICHOKE 

This vegetable is washed, pared, and 
steam cooked like a potato, with a 
small amount of water. Serve vege¬ 
table with seasoning and melted fat, 
and minced parsley. 

★ 

ASPARAGUS 

Cut off lower part of stalks as far down 
as they will snap; wash, remove scales, 
and add Yi cup water, x y teaspoon 
salt. Cook in a covered utensil, using 
high heat until vegetable comes to a 
steam; then reduce heat to simmer 
until vegetable is just tender. Serve 
asparagus with a cheese sauce, grated 
melted cheese, cream sauce, or mock 
Hollandaise sauce. It may be served 
hot or cold with a sweet-sour sauce 
and this adds variety to the menu. 

★ 

COOKED GREEN OR WAX BEANS 

Cut green or wax beans as desired. 
Add cup water, y, teaspoon salt. 
Cook in covered utensil, using high 
heat until vegetable comes to a steam; 
then reduce heat to simmer until 
vegetable is just tender. Green beans 


may be served with egg sauce, tomato 
sauce, southern style, using sliced 
white onions and chopped bacon or 
sliced mushrooms. 

★ 

COOKED FRESH LIMA BEANS 

Shell lima beans and cook with y cup 
water and J/j teaspoon salt in covered 
utensil. When vegetable has reached 
boiling point, lower heat to simmer 
until limas are tender. Drain and 
serve with cheese sauce or tomato 
sauce. 

★ 

GREEN SOY BEANS 

This recently introduced vegetable is 
delicious when served green or dry 
and is an excellent source of Bi. Soy 
beans also rate very high in protein 
value. To cook the green soy beans, 
shell, wash and cook with y cup 
water and y teaspoon salt. Bring to a 
steam on high heat, using a covered 
utensil, then reduce to simmer and 
cook for 20 to 30 minutes, or until 
vegetable is just tender. 

★ 

BEETS 

2 lbs, beets 
V 2 to 1 cup water 
1 teaspoon salt 

Method 1. Pare and dice or slice 
beets. Add water and salt, cover pan 
to prevent the escape of steam, and 
heat quickly to the boiling point; then 
reduce heat to simmer and cook until 
vegetable is tender. To serve, season 
with salt and pepper, and add fat, if 
desired. 

Method 2. Pare and dice or slice 
beets as in Method 1, then place in 
covered utensil and bake in moderate 
oven (375°) for 45 to 50 minutes. 

Method 3. Leave roots on beets and 
cut off tops, leaving at least two inches 
of stems. Wash thoroughly, add % 
cup water, and cook as in Method 1. 
When beets are tender, drain, rub off 
tops, skins and roots. Slice, dice, or 
serve whole. Season as desired. 

Beets may be served in a variety of 
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ways, with a Harvard sauce, a spiced 
sauce, orange sauce, or as a pickled 
vegetable lor a salad. Young tender 
beets from your Victory Garden will 
be tender and extra special if a few 
grains of sugar are added when 
cooked. 

★ 

BEET GREENS 

Carefully wash and clean young 
beets, leaving roots and tops together. 
Put them in a covered utensil, using 
Yi cup of water. Bring to a steam on 
high heat, then reduce to simmer, and 
cook until vegetable is just tender. 
Salt the water just before cooking is 
completed. Drain as dry as possible. 
Chop, if desired. Serve hot with 
lemon or vinegar, olive oil and sea¬ 
sonings. If desired, garden beets may 
be steamed first until tender, then 
young greens added and steamed 
until tender. 

★ 

BROCCOLI 

Wash broccoli and split thick heads; 
add Yi cup water and 1 teaspoon salt. 
Bring to a steam on high heat, using 
covered utensil, then reduce to sim¬ 
mer and cook until vegetable is just 
tender. Drain, and serve with white 
sauce, mock Hollandaise sauce, 
cheese sauce, or horseradish sauce. 

Fresh, steam-cooked broccoli with 
Parmesan cheese is a treat you will 
not soon forget. Use % cup grated 
Parmesan cheese. 

★ 

BRUSSELS SPROUTS 

1 qt. Brussels sprouts 
V 2 cup water 
1 teaspoon salt 

These miniature cabbages should be 
compact and light green in appear¬ 
ance. Remove wilted leaves, cut off 
stems, and soak 15 minutes. Drain. 
Cook vegetable in covered utensil on 
high heat until it steams, then lower 
heat and finish cooking until vege¬ 
table is just tender. Over-cooking will 
make vegetable light in color, strong 


in flavor, and mushy in texture. Drain 
and serve vegetable with mock Hol¬ 
landaise sauce. To give variety to 
this vegetable, it may be combined 
with celery, mushrooms, or Malaga 
grapes. In each case, heat and add 1 
cup and then serve. 

★ 

l^-f. ti:-S 

CHINESE CABBAGE 

Wash cabbage, cut into one-half inch 
slices, and place in saucepan with 
Yi cup water and Yi teaspoon salt. 
Bring to a steam on high heat, using a 
covered utensil, then reduce to sim¬ 
mer and cook until vegetable is just 
tender. Serve with any of sauces 
mentioned. A little minced onion 
added to Yi cup tomatoes cooked 
with Chinese cabbage gives it added 
zip. Season with salt, pepper, and 
sugar. 

Chinese cabbage may be used as a 
salad green and served with Russian 
dressing or Roquefort cheese dressing. 

★ 

GARDEN GREEN NEW CABBAGE 

This head of cabbage has very green 
leaves and is sometimes called new 
cabbage. 

Savory Cabbage 

2 quarts thinly shredded new cabbage 
Vi cup wafer 
lVi teaspoon salt 
pepper 

Vi teaspoon powdered savory 
1 teaspoon lemon juice 
Vi cup top milk 

Place cabbage, water, and salt in 
skillet. Cover. Simmer 7 minutes, or 
until tender. Stir in remaining in¬ 
gredients. Serves 4. 

★ 

SAVOY CABBAGE 

This type of cabbage has very crinkly 
leaves and is best steamed. Bring to a 
steam on high heat, using covered 
utensil, then reduce to simmer and 
cook until vegetable is just tender. 
Drain and serve with sweet-sour 
sauce, or cheese sauce. 


4 



SPICED RED CABBAGE 

1 medium head red cabbage 
V 2 teaspoon salt 

1 sour apple 

1 slice fried bacon and fat from it 
V 2 cup water 

1 tablespoon minced onion 

2 tablespoons vinegar 

3 cloves 

pinch brown sugar 
pinch cinnamon 

Cut red cabbage fine, add salt and 
sliced apple. Saute minced onion 
with bacon drippings, and mix with 
half cup of water; add to red cabbage 
and apple. Steam cabbage in covered 
pan and, when tender, add vinegar, 
cloves, and brown sugar. Makes 6 
servings. 

★ 

CARROTS 

Wash and scrape carrots. The vege¬ 
table may be used whole, sliced, 
finely cubed, shoe string style, or cut 
in fancy shapes. Add y 2 cup water, 
Y 2 teaspoon salt. Bring vegetable to 
a steam on high heat, using a covered 
utensil, and then reduce heat to 
simmer until vegetable is tender. 
Carrots may be served with melted 
fat and seasonings, parsley sauce, 
mint sauce, and chive sauce, or may 
be combined with such vegetables as 
celery, peas, or turnips. 

★ 

CAULIFLOWER 

This white flower vegetable should be 
snow white in appearance, with fresh 
green leaves. To prepare, remove 
leaves, cut off stalk, and soak 20-30 
minutes (head down). Steam cook 
whole head of cauliflower, or cut up, 
if desired, and then cook with y 2 cup 
water, y 2 teaspoon salt in a covered 
utensil on high heat until vegetable 
steams, then reduce to simmer and 
continue cooking until vegetable is 
just tender. The vegetable should 
still be snow white in appearance and 
rather firm when tested with a fork 
for doneness. Drain and serve with a 


lemon sauce, chive sauce, parsley 
sauce, or cheese sauce. Melted Italian 
grated cheese is delicious when 
served for variety, too. Mushrooms or 
sauteed slivered blanched almonds 
give still more variety, if you like. 

★ 

CELERY 

2 lbs. celery 
V 2 cup water 

1 teaspoon salt 

Wash celery and cut into short 
lengths. Steam cook vegetable with 
y 2 cup water and x / 2 teaspoon salt in 
covered utensil until vegetable steams, 
then lower heat to simmer for 15 to 20 
minutes, or until tender. Makes about 
4 cups. Serve with cream sauce. 
Celery gives variety when cooked 
with other vegetables, such as yellow 
neck squash, peas, carrots, and is 
especially good in combination with 
onions and fresh garden stewed 
tomatoes. 

The tough outer stalks of celery should 
be saved for the cooked vegetable or 
for soups. Serve hearts, inside stalks 
of celery, for salads, as celery curls, 
or whole hearts (club style), or indi¬ 
vidual stalks. 

★ 

CELTUCE 

This is a new vegetable, recently 
introduced by a leading seed house. 
Celtuce belongs to the lettuce family, 
but looks different. The leaves may 
be used as a vegetable and torn from 
the stalk as growing. This green can 
be cooked as directed for spinach. 
Its chief value is its central stem or 
stalk. Its flavor is a cross between 
celery and lettuce. It is best served 
raw as a salad green or in combina¬ 
tion with other tossed greens. 

Cooked celtuce stalks are pale green, 
attractive in appearance, and have a 
pleasing, mild flavor, suggestive of 
celery, asparagus, and zucchini. To 
serve, add cheese sauce, mock Hol- 
landaise sauce, or lemon sauce. 
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LACE-LEAFED CHICORY or 
CURLY ENDIVE 

This vegetable is fairly abundant at 
all times. Its inside blanched leaves 
are delicious for salads. 

The outer leaves may be steam cooked 
in a small amount of water for 20 to 30 
minutes, or until tender. Then drain 
and serve with a sweet-sour sauce, or 
mock Hollandaise sauce. 

★ 

COLLARDS 

3 lbs. collards 
V 2 cup water 

1 teaspoon salt 

Wash collards and drain. Steam cook 
vegetable with small amount of water 
and salt in covered utensil. Bring 
vegetable to a steam on high heat, 
then lower heat to simmer for 15 
minutes, or until collards are tender. 
Drain, chop, and serve this leafy 
vegetable with fat and seasonings. 
Minced collards may be added to 
mashed potatoes and placed in a 
greased baking dish. Brown in hot 
oven at 400° F. 

★ 

CORN ON THE COB 

Remove husks and silks from corn. 
Steam cook corn on the cob in deep 
kettle, using 2 cups water and 1 
teaspoon salt. Place lid on utensil and 
allow vegetable to come to a steam on 
high heat, then lower heat to simmer 
for 10 to 20 minutes. If corn is not 
sufficiently sweet, add a sprinkle of 
sugar. Drain and place corn on platter 
covered with napkin, and draw cor¬ 
ners of napkin over corn. If desired, 
cut from cob and season with butter 
or margarine and salt. Cut corn from 
the cob is delicious with equal quan¬ 
tity of fresh lima beans, well seasoned. 
It may be combined with peas, green 
peppers, or celery. 

A good southern corn pudding, 
souffle, scalloped dish of corn, or 
fritters, all add variety in wartime 
meals when your Victory Garden is at 
its peak season. 


CUCUMBERS 

This vegetable is usually served in 
salads' and adds appearance and 
flavor to all varieties. 

To serve as a cooked vegetable, wash 
and cut cucumber? into thick slices 
or quarters. Add x /l cup water, 1 
teaspoon salt, cook in covered utensil 
ana allow vegetable to reach a steam 
on high heat, then lower to simmer for 
10 to 15 minutes, or until vegetable is 
tender. Drain and serve with fat and 
seasonings, or mock Hollandaise 
sauce. 

★ 

DANDELION GREENS 

Dandelions should be used before 
they blossom, as they become bitter 
after that time. Cut off the roots, pick 
the greens over carefully, and wash 
them well in several waters. Cook 
greens in Yi cup water and 1 teaspoon 
salt in covered pan. When greens are 
tender, drain off water and serve with 
vinegar, olive oil, and half clove of 
garlic, minced, if desired. Greens 
may be served with lemon sauce, 
sweet-sour sauce, or Worcestershire 
sauce. 

★ 

EGGPLANT 

One large eggplant will serve 6. To 
prepare eggplant, pare and cut in 
34-inch slices. It may be baked, fried 
(dipping in batter and then in 
crumbs), or sauteed (dredging in 
flour and sauteing slowly in fat until 
crisp and brown). Eggplant and okra 
are sometimes combined. 

★ 

EGGPLANT AND OKRA 

1 eggplant, peeled and cubed 
1 onion, sliced 
3 tomatoes, quartered 
12 okra pods, sliced 
salt and pepper 

1 tablespoon finely chopped parsley 

Cook eggplant, onion, tomatoes, and 
okra with salt and pepper about 30 
minutes. Sprinkle with chopped 
parsley. Serves 6. 
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KALE 

1 lb. kale 
1 2 cup water 
l 2 teaspoon salt 

Wash kale and remove all the heavy 
stems. Add water and salt to kale and 
cook in covered utensil 25 to 30 
minutes, or until kale is tender. Serve 
with lemon sauce or sweet-sour sauce. 
After greens have been drained, add 
olive oil, lemon juice, and clove of 
garlic. This is a real taste treat. Kale 
may be combined with any green, 
leafy vegetables. 

★ 

KOHL RABI 

Pare and cut kohl rabi into cubes or 
slices. Let stand in water with 1 
tablespoon vinegar for 1 hour. Rinse 
and place in saucepan and steam 
cook with small amount of water, 
using a cover on utensil. Add 34 
teaspoon salt to cooking vegetable. 
When tender, drain and serve kohl 
rabi with mock Hollandaise sauce or 
egg sauce. 

★ 

LEEKS AU GRATIN 

2 bunches leeks 
1 2 cup water 
1 teaspoon salt 
pepper 

1 2 cup grated cheese 

Wash and trim leeks. Cook in small 
amount of water on high heat until 
vegetable steams, then lower heat to 
simmer and cook vegetable until just 
tender. Arrange in buttered baking 
dish. Sprinkle with pepper and grated 
cheese. Heat under broiler until 
cheese is melted. 

★ 

LETTUCE (Wilted as Hot Vegetable) 

Lettuce is usually used as a salad 
green. It should be washed thor¬ 
oughly and any discolored parts 
should be cut away. Dry gently with 
clean, soft towel. If not used imme¬ 
diately, store unwashed in covered 
utensil in refrigerator. 


WILTED LETTUCE 

1 head lettuce, shredded 
1 2 teaspoon salt 
3 slices bacon 
1 small onion, diced 
1 2 cup vinegar 
1 tablespoon sugar 
1 hard-cooked egg, sliced 

Shred lettuce into 1-inch strips, place 
in hot serving dish, sprinkle with salt 
and let stand 10 minutes. Dice bacon, 
cook until crisp, remove from fat and 
cook onion in fat until tender. Add 
vinegar and sugar; when hot, pour 
over lettuce, mix with fork, sprinkle 
with bacon and garnish with egg 
slices. Serve at once. Serves 6 to 8. 

★ 

MUSTARD GREENS 

Prepare and cook this green as 
directed for cooked spinach. Use raw 
mustard greens in combination with 
other vegetables for your tossed 
salads. It gives variety. 

★ 

OKRA 

This vegetable may be served indi¬ 
vidually as a steamed cooked vege¬ 
table but is usually combined with 
other mixed vegetables. It is some¬ 
times cooked with tomatoes and 
onions, and is excellent when added 
to sauces and home-made soups. 

★ 

GREEN ONIONS or 
GARDEN SCALLIONS 

4 bunches scallions 
1 2 cup water 
l 2 teaspoon salt 

Bring scallions to a steam on high 
heat, using a covered utensil, then 
reduce to simmer and cook for 15 or 
20 minutes, or until vegetable is just 
tender. Drain and serve with mock 
Hollandaise sauce. This is like a 
spring tonic. 
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COOKED PARSNIPS 

Pare 1 lb. parsnips and cut into cross¬ 
wise or lengthwise slices. Add x /<i cup 
water and x /i teaspoon salt, and cook 
in covered utensil. Bring vegetable 
to a steam on high heat, and then 
lower heat to simmer until tender. 
Drain and serve vegetable with fat, 
salt and pepper. Vegetable may be 
mashed or served in combination with 
other garden vegetables. 

★ 

PEAS 

Shell and wash 2 lbs. peas, add Y 2 
cup water and h'2 teaspoon salt, and 
cook in covered utensil. Bring vege¬ 
table to a steam on high heat, and 
then lower heat to simmer until just 
tender. Peas may be served in com¬ 
bination with other vegetables, such 
as carrots, onions, scallions, turnips) 
mushrooms, or celery; also for variety 
serve a mint sauce, white sauce, or 
chive sauce on this vegetable. 

★ 

PEPPERS 

Sauteed Green Peppers 

Cut peppers in half, remove seeds and 
white membrane, and parboil for 5 
minutes. Cut in strips and saute in 
olive oil or other fat for 5 minutes. 
Use as a vegetable if you have plenty 
from Victory Garden, or it may be 
used for garnishing. For a new flavor 
treat, try stuffing green peppers with 
macaroni and cheese, or a good corn 
filling. 

★ 

CREAMED NEW POTATOES AND 
NEW SCALLIONS 

12 small new potatoes 
1/ 2 cup water 
2 teaspoons salt 

2 cups scallions, cut in 1*2" pieces 
(2 bunches ) 

1 tablespoon butter or margarine 
1 tablespoon flour 
l /s teaspoon pepper 
1 cup milk and potato liquor 

(continued) 


Scrape potatoes, cook with x /i cup 
water, 2 teaspoons salt, in covered 
utensil for about 10 minutes, then add 
scallions and cook until tender. Drain 
and reserve liquor for sauce. Melt fat 
and stir in flour, salt, pepper; then 
add milk and potato liquor gradually, 
and cook until thickened. Turn vege¬ 
tables into greased baking dish and 
pour sauce over them. Bake in 350° 
oven for about 20 minutes. Serves 4. 

★ 

RUTABAGAS or TURNIPS 

White and yellow turnips or ruta¬ 
bagas are prepared in the same 
manner. Scrub, pare, and cut in large 
pieces for mashing, or dice if to be 
served with a sauce. Steam cook 
vegetable with x /l cup of water, 1 
teaspoon salt in covered utensil. 
Allow vegetable to come to a steam 
on high heat, then reduce to simmer 
for 20 minutes, or until vegetable is 
just tender. Serve with fat and 
seasonings. Be very careful not to 
overcook the vegetable, or it will 
become strong in flavor. 

This vegetable can be prepared and 
then baked in the oven at a moderate 
temperature (375° F.). Allow 1 hour. 

★ 

SPINACH 

Clean and wash spinach in lukewarm 
water to release sand, and then wash 
several times in cold water. Place in 
saucepan, do not add water; cover 
tightly to prevent escape of steam. 
Bring to a steam on high heat, then 
reduce to simmer and cook until 
vegetable is just tender. Serve with 
salt, pepper, and butter, or lemon 
sauce, or add x /i cup grapefruit juice 
which has been warmed in butter or 
margarine. Try sauteing a minced 
clove of garlic in ] 4 CU p of olive oil 
or other fat, and then put in spinach 
to steam until done as another sugges¬ 
tion for serving this vegetable. Serv¬ 
ing steamed spinach with a horse¬ 
radish sauce will be a treat for your 
guests. 
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ACORN OR WINTER SQUASH 

This dark green vegetable is usually 
served baked in the shell, but can be 
steam cooked by paring, removing 
seeds and stringy portions, and then 
cutting into pieces.^ Steam cook 
vegetable in Yl CU P of water, Yl 
teaspoon salt, using a covered utensil, 
allowing vegetable to reach a steam 
on high heat, and then reducing to 
simmer for 30 minutes or until soft. 
When vegetable is baked, cut acorn 
in half, remove seeds and fibers. Wipe 
dry, and add 1 tablespoon butter and 
1 tablespoon brown sugar, salt and 
pepper in each half. Bake in moder¬ 
ate oven (350° F.) for 50 to 60 
minutes, or until acorns are tender. 
Serve in the shell. 

This vegetable is grown in the sum¬ 
mer but is not fully ready for use until 
after the frost. 

★ 

YELLOW NECK SQUASH or 
SUMMER SQUASH 

Wash, quarter or cut in thick slices. 
Peel, if old. Steam cook vegetable for 
15 to 20 minutes as directed for all 
vegetables, using Yl cup water and Yl 
teaspoon salt. This very sweet vege¬ 
table may be served creamed style or 
may be sauteed, or for still more 
variety, fry in hot fat after dipping in 
egg and crumbs. 

★ 

WHITE OR SUMMER SQUASH 

This flat, scalloped edge squash is 
delicious when steam cooked or when 
combined with fresh stewed tomatoes 
and celery. The family would vote for 
a whole stuffed squash as it is always 
good to eat; attractive, too. 

★ 

SWISS CHARD 

This green is of excellent flavor, con¬ 
sisting of three separate parts: the 
leaves, the mid-ribs of the leaves, and 
the stalks. The mid-ribs and the stalks 


require longer cooking and may be 
boiled and then creamed; and they 
are also good in salad. The leaves 
should be removed, steam cooked in 
a small amount of water like spinach. 
Then drain and serve Swiss Chard 
leaves with a sweet-sour sauce or 
lemon sauce. 

★ 

TOMATOES 

A plump, ripe tomato, straight from 
your Victory Garden, is the king of 
all vegetables. Its innumerable uses 
give variety and credit to any menu. 
Tomatoes may be stewed, fried, 
broiled, baked, or scalloped. They 
give variety when combined with 
other vegetables, too, either served 
hot or as accompaniments or in salads. 

★ 

TURNIP TOP GREENS 

Clean and wash turnip top greens 
thoroughly, first in lukewarm water, 
then in cold water, to remove all 
excess dirt. Steam cook vegetable in 
Yl cup water, Yl teaspoon salt, using 
a covered utensil, and allow vegetable 
to come to a steam on high heat, then 
lower heat to simmer for 25 to 30 
minutes, or until vegetable is tender 
and can be cut easily. Drain, chop 
fine, and serve turnip greens with 
olive oil, vinegar and seasonings, or 
lemon sauce. Sweet-sour sauce is 
delicious with this green, too. 

★ 

ZUCCHINI 

One pound of zucchini serves 3. 
Select small, young zucchini. Wash 
but do not pare. Cut in 1-inch slices. 
Bring to a steam on high heat, using a 
covered utensil, then reduce to sim¬ 
mer and cook until vegetable is just 
tender (from 5 to 15 minutes). Drain 
and serve hot with cream sauce, or 
sweet-sour sauce. 

For variety, fry diced pieces of bacon 
and add zucchini, and steam cook 
vegetable until tender. 
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SAUCES TO HELP DRESS 

Basic Sauce 

Cream 6 tablespoons butter or mar¬ 
garine, or use half and half of other 
fat. Add seasonings as indicated. 
Serve hot. 

LEMON SAUCE 

Cream fat and add 2 tablespoons 
lemon juice gradually. Add 1 tea¬ 
spoon paprika. 

CHIVE SAUCE 

Add 1 x /l tablespoons minced chives 
to basic sauce. 

MINT SAUCE 

Add \ x /2 tablespoons minced mint 
to basic sauce. 

PARSLEY SAUCE 

Add iy 2 tablespoons minced pars¬ 
ley to basic sauce. 

WORCESTERSHIRE SAUCE 

Add 1 teaspoon Worcestershire 
Sauce to basic sauce. 

CHEESE SAUCE 

1 1 2 tablespoons butter or margarine 
1* 2 tablespoons flour 
1 cup milk 
1 4 teaspoon salt 

1 8 teaspoon pepper 

l 2 cup grated sharp cheese 

Melt fat, stir in flour, add milk grad¬ 
ually and cook slowly until thickened. 
Add seasonings and grated cheese. 

EGG SAUCE 

Add chopped egg whites and mashed 
yolks of 2 hard cooked eggs and 1 
teaspoon minced parsley to white 
sauce. 

HORSERADISH CREAM, NO. 1 

2 tablespoons butter or margarine 
2 tablespoons flour 

1 cup evaporated milk 

2 tablespoons horseradish 

Melt butter, add flour, and simmer on 
low heat. Add milk gradually. Stir 
until thickened. Add horseradish. 
Combine with steamed beets and 
serve hot. 


UP YOUR VEGETABLES 

HORSERADISH CREAM, NO. 2 

Whip y 2 cup of twenty-four hour 
cream. Fold in x / 2 cup of horseradish 
and a tablespoon vinegar. Delicious 
served on spinach. 

MOCK HOLLANDAISE SAUCE 

1 cup white sauce 
3 egg yolks, slightly beaten 
3 tablespoons fat 
5 tablespoons lemon juice 

Stir part of sauce into slightly beaten 
egg yolks; add egg mixture to remain¬ 
ing sauce, blending thoroughly. Add 
fat and lemon juice, and heat over 
low heat or boiling water, stirring 
constantly. Remove from heat, cover 
and keep over hot water or low heat 
until serving time. Can be stored in 
refrigerator. Reheat over hot water. 

SWEET-SOUR SAUCE 

2 slices bacon, diced 
1 tablespoon flour 

3 4 cup boiling water 

3 tablespoons vinegar 

1 tablespoon granulated sugar 
1 2 teaspoon salt 
*4 teaspoon dry mustard 
1 egg, beaten 

Dice bacon, and saute in skillet until 
golden brown. Remove bacon pieces, 
and stir flour into fat. Add next five 
ingredients. Stir until thickened. 
Remove from heat, and let cool 
slightly. Stir in slightly beaten egg, 
and return to heat. Cook for 2 minutes 
longer, while stirring. Add bacon in 
pieces, and serve hot on cooked or 
raw shredded greens. Makes 1 cup. 

MAYONNAISE CREAM SAUCE 

1 tablespoon butter or margarine 
1 1 2 tablespoons flour 

1 2 cup milk 
l 2 teaspoon salt 
l /4 teaspoon pepper 

2 tablespoons mayonnaise 

Melt butter or margarine, and stir in 
dry ingredients until mixture is 
smooth. Add milk gradually. Bring 
to a boil. Remove from stove and add 
mayonnaise. Stir until smooth. 
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